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Preface 


This  list  contains  some  recent 
citations  on  the  freeze-drying  of 
foods.  It  covers  the  period  Sept. 

1962  through  Dec.  1963.  It  is  pre- 
liminary ard  should  not  he  considered 
as  a supplement  to  the  comprehensive 
bibliography,  Freeze-Drying  of  Foods; 
A List  of  Selected  References,  which 
covered  the  1954  "to  Sept.  1962  period. 
See  Item  1 in  the  list. 

Literature  citations  in  this 
listing  have  not  been  examined  criti- 
cally, nor  are  they  annotated.  No 
attempt  was  made  to  include  speeches, 
although  several  that  have  come  to  my 
attention  are  included. 

For  this  compilation  our  major 
source  of  reference  was  the  Bibliog- 
raphy of  Agriculture.  One  other 
source  of  reference  was  Freeze -Drying 
of  Foods,  Bibliography  No.  52.  This, 
and  its  supplement  of  the  same  title 
were  published  by  the  Metal  Box  Co., 
Ltd.  A noteworthy  feature  of  these 
two  bibliographies  is  their  substan- 
tial coverage  of  background  material. 
See  Item  2. 

To  keep  your  reading  current  in 
the  field  of  freeze-drying,  here  is 
a group  of  journals  and  periodicals 
devoting  considerable  attention  to 
the  subject  of  freeze-drying: 

Activities  Reports  (Food  and 
Container  Institute,  Quartermaster 
Research  & Engineering  Command, 

Natick,  Mass.) 

Chemistry  and  Industry  (London) 

Food  Engineering 


Food  in  Canada  (Toronto) 

Food  Manufacture  (London) 

Food  Processing 
Food  Technology 
Food  Trade  Review  (London) 
Journal  of  Food  Science 
( formerly  Food  Research-) 

Journal  of  the  Science  of 
Food  and  Agriculture  (London) 

Kalte  (Hamburg ) 

National  Provisioner 
Nature (London ) 

Quick  Frozen  Foods 

Activities  Reports,  first  in 
the  list^  is  a veritable  gold  mine 
of  literature  on  the  subject  of 
freeze-drying. 

How  to  order  publications 

Call  numbers,  if  given,  follow 
the  citations.  These  call  numbers 
are  used  to  indicate  if  the  mate- 
rial is  available  at  the  National 
Agriculture  Library.  If  you  order 
publications  from  the  Library, 
include  the  call  number.  If  a 
call  number  does  not  follow  the 
citation  but  the  publication  is 
available  for  distribution,  its 
source  will  be  indicated  following 
the  citation. 

Publications  of  the  Department 
of  Agriculture  are  free  and  available, 
while  the  supply  lasts,  from: 

Division  of  Information 
Office  of  Management  Services 
U.S.  Department  of  Agriculture 
Washington,  D.C.,  20250 
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389.8  07692 

21.  BOTELHO,  A.T.  The  technique 
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Meat . 
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